
MASTERCHEF 
 

Chocolate Truffle Cake, Honey and Milk Ice-Cream,  
Hazelnut Brittle, Orange Zest 

 
RECIPE FROM DALE WILLIAMS 

 

 
 

Serves 4 
Prep time: 15mins 

Cooking time: 20mins plus 1 hour chilling 
 
Ingredients 
 
Chocolate truffle cake 
450g plain chocolate (minimum 70% cocoa) 
600ml double cream 
Cocoa powder to garnish  
 
Ice cream 
300ml whole milk 
6 egg yolks 
115g caster sugar 
300ml double cream (whipped) 
3 tbsp honey 
 
Orange segments 
4 oranges 
200g caster sugar 
 
Hazelnut brittle 
200g caster sugar 
100g hazelnuts 
 



Method 
 
Ice cream 

1) Heat the milk to scald in a saucepan.  Remove from heat, steep for 10 minutes. 
2) Whisk egg yolks and sugar in heatproof bowl until thick and creamy. 
3) Whisk in the warm milk, bit by bit, then place the bowl over simmering water and 

stir to a custard consistency. You will have the right consistency when the mixture 
coats the back of the spatula with a thin layer. (do not leave as this will curdle)  

4) Add the honey and combine into the mixture and then cool in the fridge for an hour.  
5) When completely cool, fold in the whipped cream. Pour into an ice cream maker and 

process until almost firm, transfer to a container and freeze until set.  
6) Remove 15 minutes before serving. 

 
Truffle cake 

1) Line 4 individual 5cm moulds with cling film.  
2) Melt the chocolate in bowl over simmering water and then warm the cream in a 

saucepan.  
3) Add the warm cream to the melted chocolate bit by bit until the mixture is well 

combined and then transfer to a jug and pour into individual moulds. Chill in the 
fridge for 1 hour 

 
Hazelnut brittle 

1) Toast 50g of hazelnuts in a frying pan 
2) Remove and then reserve 8 hazelnuts for presentation 
3) In a mini food processor, pulse the rest of the hazelnuts to a coarse crumb.  
4) In a frying pan, heat the sugar lightly until a golden caramel colour but don’t stir the 

sugar. 
5)  Once golden, add the chopped hazelnuts to the caramel and combine. 
6) Quickly pour onto a silicone mat in an even layer and set aside to set. 

 
Orange segments 

1) Peel the rind from the oranges in long thin strips and then segment the oranges. 
2) Squeeze the juice from the cores into a saucepan.  
3) Blanch the zests and refresh twice in a small saucepan of boiling water, refresh in 

iced water. 
4) Then add the zest to the juice with the sugar and bring to the boil and simmer for at 

least 10 minutes until transparent, remove and set aside on greaseproof paper until 
needed. 

5) Add the segments to the remaining syrup and leave to soak up the syrup until 
needed. 

 
To plate 

1) Use a small presentation ring and a sieve to make a dusting of cocoa powder to 
make a circle 

2) Remove the cakes from the moulds using a cook’s blow torch and place one 
alongside the cocoa powder. 



3) Using the reserved hazelnuts, wrap a hazelnut with orange peel and place on top of 
the cake 

4) Break a shard of brittle and stick into the top of the cake 
5) Place 2 Orange segments onto each plate and spoon and quenelle of ice-cream 

alongside.  


